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NAC WEDDINGS: SAFETY MEASURES
After taking every precaution to ensure the safety of our staﬀ and guests, we’re very
pleased to announce that we can welcome events of up to 50 people in our banquet
spaces
Several measures and protocols have been added to our processes in order to ensure a
safe dining experience for our guests, as well as provide protection for the staﬀ serving
them.
Please ﬁnd information below on these measures and kindly take note of new best practices for accessing the banquet facilities and celebrating your special day, while keeping
yourself and other guests safe.
Thank you so much for your cooperation and patience with us as we navigate these
changes while serving you ‘The show must go on’ menu with new procedures!
Health assessment and contact tracing for wedding guests
Upon arrival, assigned NAC staﬀ will ask your guests a few Covid screening questions before they can move on to their assigned tables. We ask that you send your ﬁnal guest list
(ﬁrst and last names, phone number or email address) to your Catering Sales Manager as
a contact list for possible tracing.
Physical Distancing, Health and Safety
The ﬂoor plan provided for your event has been created to easily allow seated guests at
their assigned tables to maintain a 2m distance from other tables. All guests must wear a
mask (or face covering) in a manner that covers their mouth, nose and chin at all times.
Masks may be removed only when seated at their assigned tables inside the banquet
room.
Signage indicating unidirectional traﬃc ﬂow and designated ‘in’ and ‘out’ doors have been
installed throughout the building in order to guide guests in maintaining proper distancing. Alcohol based hand rub dispensers are available in high traﬃc areas throughout the
building.
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Limited Contact
In order to keep common touch points to a minimum, we’ve made the following changes:
Glasses, dishes and utensils are cleaned in our disinfecting dishwasher after each use
and not placed on tables until set up.
Washrooms
Washrooms have been assigned, close to your event room. We simply request that access be limited to the maximum number of people indicated at the entrance, and that
directional signage for traﬃc in and out of the event room be respected, in order to
maintain proper physical distancing.
Kitchen and Service Staﬀ
Banquet Managers will check in with employees scheduled for your event in order to ensure that they’re not experiencing any symptoms of COVID-19, and employees will be
asked to return or stay home if they are.
All staﬀ will wear facial coverings while on the premises.
Segregation of duties, and clearly deﬁned work areas limited to one person at a time
have all been implemented to allow employees to maintain safe distancing.
All staﬀ have been trained in the new cleaning and work procedures to ensure all guidelines provided by the City of Ottawa are being strictly adhered to.
Cleaning Measures
In addition to the strict measures already in place for the cleanliness of the banquet
rooms, several new processes have been implemented in order to ensure the kitchen
and the event rooms themselves are held to the highest possible safety and sanitary
standards.
Some of these measures include:
- Cleaning and sanitizing tables, chairs, podium, service bars between events with approved chemical sanitizer solutions at proper concentration
- Running all dishware and silverware in our sanitizing dishwasher
- Providing each employee working in the kitchen with their own sanitizing equipment
for use in their area before, during and after their shift.
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- Frequent cleaning of the bathrooms and other touch points in and around the ban-

quet rooms throughout the day and during your event (door handles, knobs, elevators,
coat racks, hangers, etc.)
Speciﬁc procedures for service at weddings
- Bar service: Guests are invited to order their beverages directly at the bar, wearing
their masks. Consumption is only permitted at their assigned tables.
- Hors d’oeuvres will be plated and served individually
- Your plated meal is served by staﬀ (Buﬀets are not allowed at this time)
- Wine (during the meal), coﬀee and tea are served by staﬀ
- Buns in baskets, butter dishes, sugar, milk, cream, salt and pepper shakers are shared
by guests at their table
- Wedding cake will be brought in the kitchen, cut and plated, and served individually at
each table*
* Speak to your Catering Sales Manager about NAC wedding cakes.
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